Enhancement of lean characteristics of veal carcasses by electrical stimulation.
Forty Holstein vealers (approximately 16 weeks of age) were slaughtered, skinned, split longitudinally and one side was electrically stimulated (700 V, 2 A and seventeen impulses) for 1 min. Internal temperatures of the rib and round were recorded at 1 h and 24 h post mortem. Approximately 24 h post mortem, lean colour scores were assigned to the cross-section of the longissimus muscle at the 11th-12th rib interface, to the outside surface of the biceps femoris muscle and to the rectus abdominis and transverse abdominis muscles of the flank; lean texture and firmness scores were also assigned to the cut surface of the longissimus muscle. 'House grades' were assigned to each side of each carcass by plant personnel. Initial (1 h) rib and round temperatures were significantly higher for the electrically stimulated sides; however, at 24 h, neither round nor rib temperatures differed between control and electrically stimulated sides. Lean colour, firmness and texture scores for longissimus muscles were significantly (P < 0·0001) improved by electrical stimulation. Electrically stimulated sides also had lighter lean colour scores in the rectus and transverse abdominis and biceps femoris muscles. Electrical stimulation increased the number of carcasses receiving the top 'house grade' and reduced the number of carcasses in the lowest 'house grade'. These data indicate that electrical stimulation will improve lean colour, firmness and texture of veal carcasses when ribbed and evaluated after a 24 h chill.